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NV	Cremant	de	Bourgogne	
The	 NV	 Cremant	 de	 Bourgogne	 has	 a	 slightly	 burnished	 color.	 The	 nose	 is	 very	 yeasty	 with	
touches	of	baked	bread	and	mushroom	(not	that	far	from	a	mature	Mumm	Champagne!).	The	
palate	 is	on	 the	 richer	 style	of	Crémant	de	Bourgogne	with	 touches	of	pineapple,	melon	and	
peach	but	 the	acidity	 is	nicely	 judged	and	there	 is	 satisfying	poise	on	the	 finish.	Perfect	 for	a	
summer's	day.	(89	points)	
	
2016	Pouilly	Vinzelles	les	Longeays	
The	2016	Pouilly	Vinzelles	 les	 Longeays	 has	 a	 lilting	 bouquet	 that	 unfolds	 nicely	 in	 the	 glass:	
white	 flowers,	 lemon	curd	and	granitic	aromas	all	nicely	defined.	The	palate	 is	well	balanced,	
fresh	and	full	of	nervosité	and	then	the	richness	is	dialed	back	to	reveal	an	enticing	nutmeg	and	
white	pepper	finish	that	gives	a	discrete	nod	to	the	Rhône.	This	is	a	delicious	Pouilly-Vinzelles	to	
enjoy	over	several	years.	(91	points)	
	
2016	Saint-Véran	Le	Clos	
The	 2016	 Saint-Véran	 Le	 Clos	 has	 quite	 a	 rich,	 slightly	 creamy,	 almond	 and	 peach-scented	
bouquet	with	a	touch	of	flint	tucked	underneath.	The	palate	is	quite	rounded	in	texture	with	a	
seam	 of	 tropical	 fruit	 and	 a	 tang	 of	 stem	 ginger	 and	 five	 spice	 toward	 the	 finish.	 This	 is	 a	
commendable,	 quite	 delicious	 Saint-Véran	 that	 is	 packed	 with	 flavor	 if	 not	 complexity.	 (88	
points)	
	
2016	Pouilly	Fuisse	les	Petites	Bruyeres	
The	2016	Pouilly	Fuisse	les	Petites	Bruyeres	has	quite	a	punchy,	enticing	bouquet	with	Golden	
Delicious,	 orange	pith	 and	 slight	waxy	 scents,	 though	 I	would	 have	 liked	 to	 see	 a	 little	more	
delineation	here.	The	palate	is	fresh	and	vibrant	with	Clementine,	white	pepper	and	a	tang	of	



	

	

ginger	 that	 becomes	 quite	 pronounced	 with	 continued	 aeration.	 Give	 this	 a	 year	 or	 two	 in	
bottle	as	it	has	something	up	its	sleeve.	(90+	points)	
	
2015	Macon	Morizottes	
The	2015	Macon	Morizottes	has	a	rich	and	slightly	honeyed	bouquet	that	needs	to	demonstrate	
a	little	more	terroir,	although	stylistically	it	is	in	keeping	with	the	vintage.	The	palate	is	smooth	
and	honeyed	with	flecks	of	white	chocolate	and	ginger,	an	easy-drinking	Mâcon	with	impressive	
weight	and	concentration	and	a	welcome	tang	of	spice	on	the	finish.	Not	one	for	keeping	I	feel,	
but	this	is	enjoyable	nonetheless.	(87	points)	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	


